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　Soluble starch, pectic acid and alginic acid were cross-linked by polyacrylamide.　Several 
enzymes, including commercially available specimen and food material sources, were examined for 
their specif icities to the polysaccharide gels. α-Amylase showed high aff inity for the starch-gel in 
the presence of 3M ammonium sulfate and eluted with the buffer solution containing no ammonium 
sulfate.　Pectinase and alginate-lyase bound to the pectin-gel and the alginate-gel, respectively.　On 
the other hand, galactanase from the common bean (Phaseolus vulgaris L) bound to the starch-gel；
however, trehalase did not bound to this gel.　Highly purif ied alginate-lyase was obtained by the 
current aff inity chromatography method.　Based on these results, relationship between the chemical 
structure of the polysaccharide-gels and the substrate specif icity of the enzymes was discussed. 
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橋のデンプンゲル）；●、SST-PA ゲル（ポリアクリルアミド架橋のデンプンゲル）。画分 No.１～５は３M 硫安（AmS
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Emzyme Pectin-gel Alginate-gel Starch-gel
Pectinase 18.5 / 81.5 24.8 / 75.2 14.2 / 85.8
Alginate-lyase 27.6 / 72.4 50.8 / 49.2 47.9 / 52.1
Į-Amylase 43.1 / 56.9   9.7 / 90.3 11.2 / 88.8




Pectin-gel    Alginate-gel
3.0 M       1.5 M 3.0 M       1.5 M 
Pectinase 18.5 / 81.5    55.7/44.3 24.8 / 75.2    95.6/4.4
























































































c ) 0M AmS

























































c ) SST-PA gel
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Gradient A 1 3.3 0.46 7.2
A 2 8.6 0.71 12.1
A 3 4.2 0.47 8.8
A 4 4.8 0.56 8.5
A 5 4.5 0.49 9.3
A 6 5.8 0.40 14.6
Step-wise B 1 4.8 0.38 12.5



















のうち A２～ A６および B１では分子量 30.9kDa
と 30.2kDa の２本のバンドが検出された（data not 
shown）。ピーク A２～ A４ではこれらのバンドよりも
分子量が大きい複数のバンドも見られた。この酵素の
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